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Go ahead and take that 
Miami Beach vacation 
— with your toddler. F5

BY MELANIE D.G. KAPLAN
Special to The Washington Post

And for good reason: At 5,430 feet and
generally sunny, it’s a spectacularly beautiful
destination that’s been smart (and pioneering)
about growth and preserving open space, so
it’s a magnet for athletes, bohemians, scien-
tists and outdoor enthusiasts of every ilk.
When I visited my friends, for example, they
both were training: she for her umpteenth
Ironman; he for a 50-mile run at 10,000 feet. So
Boulder. With a progressive dining and brew-
ing scene, it’s a breeze to eat healthfully and
drink locally. Even outdoor music is better in
the Front Range: You won’t regret splurging
for a concert ticket at Red Rocks, just to the
south. So what’s the catch? The average home
now costs $1.2 million. And there’s an annoy-
ing surplus of youthful energy, from the
CU-Boulder students to the octogenarians who
pass you on the bike path. You’ve been warned.

BOULDER CONTINUED ON F4

YOU’RE GOING WHERE?

Boulder
The concise Colorado city certainly does things its 
own way. But it’s hard to dislike a place with open 

athleisure space and a month dedicated to beer.

BY NANCY NATHAN
Special to The Washington Post

More than a millennium has
passed since Spain’s Andalusia re-
gion led the world in scholarship
and art under the Moors, the
North African and Arab Muslims
who took control in 711. Their
reign ended after Christian cru-
saders rolled down from the
north, in the Reconquista, which
began in the 8th century but took

several hundred years. Surpris-
ingly, the Moors’ art was embraced
by their conquerors, and an un-
usually large number of glorious
fortified palaces and cathedrals
that incorporated Moorish design
survive.

Because the Christian conquer-
ors added their own flourishes and 
structures to many of these grand 
buildings, Moorish horseshoe
arches are often twinned with
Gothic vaults and spires. Distinc-

tive Moorish patterns on facades 
and ceilings are interwoven with 
the symbols of Christian mon-
archs. This style, unique to the Ibe-
rian Peninsula, is known as Mude-
jar.

Of course, in a visit to sensual
southern Spain — home of flamen-
co and bullfighting — you’ll have
much more to experience than
historic palaces and churches. 

But here’s a starting point for
must-see history in the palaces

and cathedrals of the three key
cities of Andalusia.

Cordoba
Cordoba’s great 8th-century

mosque, the Mezquita, was the
first magnificent creation of
Moorish architects. At a time
when little progress was occurring
in Europe during the Middle Ages
following the fall of the Roman
Empire, Cordoba’s Moors built a
beautiful forest: It consists of 

more than 1,000 Roman and Visig-
oth columns supporting palm-like
branches of double-decker arches
in alternating red and white
stripes, which seem to stretch into
infinity. The ceiling is very low,
and the space very dark; guides
explain that this atmosphere was
intended to bolster the worship-
per’s awareness of the caliph’s au-
thority.

The most stunning part of the
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In Spain, a striking blend of Islamic and Christian architecture

“So Boulder.”
I heard it first from friends who moved

there, as in: “The woman swimming in the
lane next to me today was an Olympian. So
Boulder.” Or: “Our grocery store is offering
goat yoga. So Boulder.” Then I began visiting,
and I heard it not only from Boulderites (in an
adoring, self-deprecating way that makes you
want to search for skits about “Boulderland-
ia”) but also under my own breath. Like when
I found a rack of Prana dresses at McGuckin’s,
the beloved hardware store; or when I real-
ized that a pet shop called P.C.’s Pantry sells
gluten-free biscuits and has an in-house
baker; or when I learned that February is
Stout Month, which just might, among locals,
have more celebrants than Valentine’s Day.

For a city of just 103,000 residents (almost a
third of whom are students at the University of
Colorado at Boulder), it packs a lot of punch.

CLOCKWISE FROM TOP LEFT: In Boulder, Colo.: A vintage cash register in the lobby of the Hotel Boulderado; a plate of roasted fava beans at 
Bramble & Hare; a portrait of founder Doug Emerson at University Bicycles; a gathering of friends on the lawn at Chautauqua Park.
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ly notable: Nearly all the food is
sourced at the chef ’s northeast
Boulder farm. A young tattooed
server wearing a crocheted bow
tie had me at mention of the
seared farm carrots with a pista-
chio tarator. The menu changes
daily, but the mac and cheese is a
staple, as are rustic dishes such as
pork and white bean chili, root
vegetable curry and beef bread
pudding. Bramble’s elegant sib-
ling, Black Cat, adjoins in the
back. Peek next door for some
magical decor.

Guidebook musts
If Boulderites ever kick off

their Birks and dress up for din-
ner, it very well may be for Pizze-
ria Locale. The elegant restau-
rant serves classic Neapolitan-
style pizza with perfectly doughy
crust and spare, flavorful top-
pings. Locale — those in the know
pronounce the “e” — takes pride
in its Stefano Ferrara pizza oven,
which cooks pizza in 90 seconds
at 900 degrees, and its almost
exclusively Italian wine list. A
marble bar curves around the
open kitchen, and alfresco dining
is as good for seeing and being
seen as it is for pizza-savoring. I
sat outside with a lunch special
($12 for Margherita pizza, half an
arugula salad and iced tea served
in striking Italian glassware) and
kept feeling like I should say
“Grazie” to my server.

The Boulder Dushanbe Tea-
house was constructed 30 years
ago by hand (as in no power tools)
in Boulder’s sister city, Dushanbe,
Tajikistan, before it was disas-
sembled, shipped and rebuilt
here. Whether you visit for break-
fast, lunch, dinner or afternoon
tea — during which you can order
Argentine mushrooms, Thai fish
cakes, Indian samosas or Chinese
tea glazed ribs — you’ll think
you’ve walked into a Persian
shrine. Of note: hand-carved ce-
dar columns, an ornate, hand-
painted ceiling and hand-sculpt-
ed, life-size copper figures in the
bubbling fountain. Oh, and the
tea! Find more than 100 loose-
leaf options at the bar. From July
28-29, the teahouse hosts the
Rocky Mountain Tea Festival.

Shop
Local Faves

Easy to navigate by bike, Boul-
der is a favorite of triathletes, who
find joy in suffering up excruciat-
ing hills. But even mere mortals
can bike here, and University
Bicycles is the place to start.
U-Bikes, as it’s called, has a solid
collection of rentals, a great in-
ventory of helmets, bike bags and
maps, and fun vintage cycles
hanging from the ceiling — such
as the Schwinn Stingray with a
baseball-bat holder. Mountain
bikers, try Valmont Bike Park and
the more challenging Betasso
Preserve. Check U-Bikes’ website
for rides from the shop, from five
to 65 miles. Need bars, energy
chews, pumps, tubes or lights
after hours? Visit the store’s velo
vending machine out front,
natch.

When I travel, I’m all about
finding gifts that are local, con-
sumable and compact, so I hit the
jackpot at Savory Spice Shop.
Who wouldn’t love Red Rocks
Hickory Smoke Seasoning and
Pyramid Peak Lemon Pepper?
Savory originated in Denver and
now has many locations, but
some items — such as the Best of
Boulder gift set I bought (includ-
ing Pearl Street Plank Salmon
Rub and Hippy Dip Olive Oil and
Salad Spice) are only available
here. An impressive list of local
businesses, from ice cream shops
to breweries, use Savory’s spices.
For those with a sweet tooth: The
Black Onyx chocolate sugar’s got
your name on it.

Guidebook musts
Oh, the bounty! Among the

pleasures I sampled at the Boul-
der County Farmers Market: to-
matoes so red they looked like
they’d been Photoshopped, dried
peaches, black-bean dip, artisan-
al mole, hard pretzels, goat
cheese, pea shoots, edible flow-
ers, pesto and a bitter mustard
green called mizuna. Every Satur-
day through mid-November, the
market delights its throngs of
locals and visitors who line up for
the cash-only Izzio Artisan Bak-
ery, gaze at Hazel Dell’s wacky
lion’s mane mushrooms and sam-
ple cherry dark chocolate from
the Fortuna Chocolate truck. The
Wednesday evening market is
less crowded; both have live mu-
sic weekly.

My old neighbors loved jigsaw
puzzles, and it was at their house
that I first saw a work of art from
Liberty Puzzles with its gor-
geous, quarter-inch maple veneer
pieces that send their cardboard
brethren sulking back to the clos-
et. So I was pleased to learn that
Liberty, a throwback company
founded in 2005, produces its
puzzles in Boulder. Weekday af-
ternoons, guides will show you
around the factory, which in-
cludes laser-cutting machines, a
take-apart room where humans
check that pieces are fully sepa-
rated, and the wall of shame — a
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Go
Local Faves

Here’s a hiking tip: When
you’re winded climbing up
Mount Sanitas and a runner flits
by you in fluorescent yoga pants
(and then passes you again after
summiting), remind yourself
you’re still adjusting to the alti-
tude, even if you kind of already
adjusted last week. Just west of
downtown, Sanitas is among the
most popular hikes for locals and
dogs. My friends and I chose a
moderate 2.5-mile loop that
gained 1,350 feet in elevation, and
the view from the top was stun-
ning. I looked out to see Denver,
the I.M. Pei-designed National
Center for Atmospheric Research
and CU-Boulder’s red-roofed
campus. If you really want to roll
like the locals, end your adven-
ture at Sweet Cow, where you can
line up with the groupies for a
scoop of the best ice cream in
town.

Bad news, friends: You just
missed Tube to Work Day, July 11.
But you can still enjoy Boulder
Creek, where locals come out to
play every day of the week. The
creek meanders from Boulder
Canyon right through downtown,
and the adjacent 5.5-mile paved
path is great for walking, running
and biking. Pick up provisions at
the farmers market or dogs at
Mustard’s Last Stand and picnic
by the water. Dip your toes into
the local culture, which often
involves students swaying in
hammocks and smoking weed.
(I’m sure they’re studying.) Tub-
ing season lasts all summer: Start
at Ebin G. Fine Park, where work
attire is discouraged.

Guidebook musts
On the Celestial Seasonings

Tour, the factory in northeast
Boulder sounds and looks like
any other — machines whirring,
forklifts crawling. But it smells
like stepping into a box of Sleepy-
time tea. Our guide, Debbie,
asked us not to touch anything:
“You don’t have to put your nose
on something to smell it. That’s
just gross.” Wearing super-flatter-
ing blue hairnets, we learned
about blendmaster Charlie, who
might taste 120 teas and herbal
infusions a day, and walked into
the calming — and eye-watering-
ly strong — peppermint room. At
the end, Debbie explained that it
takes three seconds for a machine
to wrap a box in plastic “and 10
minutes to get it off.”

Since it opened in 1898, the
Colorado Chautauqua — part of
a national cultural movement
from the late 19th and early 20th
centuries — has celebrated na-
ture, lifelong learning, music and
the arts. Nestled against the
famed Flatirons, it remains a
treasured spot that operates in
the spirit of its founders. You can
hike 48 miles of trails, rent origi-
nal cottages, eat in the dining hall
or attend a concert. (On deck: the
Gipsy Kings, Ziggy Marley and
Boz Scaggs.) But the best of Chau-
tauqua can be found just by
showing up with friends. A cou-
ple of years ago, I had a birthday
picnic on the lawn. On a nice day,
you’ll see a steady stream of
hikers. Start at the Ranger Cot-
tage, the hub for all city hikes,
plenty of which are accessible
and kid-friendly. For a steep
climb, rock scrambling and epic
view, try the First and Second
Flatiron hike.

Eat
Local Faves

At Shine Restaurant & Potion
Bar, my friend Sarah said “It’s a
sign of an excellent menu that
you’re paralyzed by all the good
choices,” which is how I felt in
general about dining in Boulder.
Shine (from Trilogy Wine Bar &
Lounge’s Blissful Sisters, as the
triplets are known) features a
spirited menu — mushroom
bisque, probiotic slaw sampler,
lamb meatballs — and life-en-
hancing libations. (One of our
“potions” included a B12 shot
from a syringe.) It wasn’t until we
were later recalling the scrump-
tious buttermilk biscuit of Sarah’s
veggie burger that we remem-
bered the restaurant is 100-per-
cent gluten free. If you can’t get a
table, head to nearby Rincon
Argentino for killer empanadas.

A comfortable, intimate neigh-
borhood farmhouse kitchen and
pub, Bramble & Hare may be
better known for its cocktails
(ostensibly, beyond the witty
names such as Here I Am, Arrack
You Like a Hurricane). But equal-
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Boulder 
runs on 
its own 
energy
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CLOCKWISE FROM TOP: A sweeping view across the Hotel Boulderado, which has kept its original appointments since 1909. 
Jon Eybers, center, and his daughter Brooke, 10, get some help in making a selection from University Bicycles sales associate 
Josh Kuntz. Randi Zimmerman of Liberty Puzzles inspects the product as the wall of shame of customers’ naughty, piece-eating 
dogs rises behind her. A limoncello cocktail at Pizzeria Locale. The grass-fed, local beef burger at Shine Restaurant & Potion Bar.

 For an interactive map with addresses and contact information, visit wapo.st/boulder
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way that stretches to Rocky
Mountain National Park, if you
dare brave the crowds.

Guidebook musts
Car-free and vibrant, Pearl

Street Mall is the 40-year-old,
four-block promenade that
serves as the city’s commercial
and social hub. With a nice mix of
boutiques, sidewalk cafes, indies
and chains, you’ll find Fior Gela-
to, the three-story Boulder Book-
store and Prana, which offers free
daily yoga classes. Check out
Spinster Sisters Co. Mercantile
(locally made products and “Be
Hippy” trucker hats) and the
Boulder Psychic Institute (get
healed free every Thursday at 6).
Stroll slowly enough to enjoy the
musicians and performance art-
ists. In the span of a few days, I
caught a high school string quar-
tet, mime, bagpiper, tarot-card
reader, sombrero-wearing per-
cussionist, accordionist and the
legendary Zip code man who
stands before a crowd, asks spec-
tators’ hometowns and (almost
always) guesses their number.

travel@washpost.com

Kaplan is a freelance writer based in 
the District. Her website is 
melaniedgkaplan.com. Find her on 
Twitter: @melaniedgkaplan

Spruce Farm & Fish restaurant
and License No. 1, said to be the
first city restaurant with a liquor
license after local prohibition
ended in 1967. In this cavernous
speakeasy, enjoy Sidecars and
Pisco Sours, billiards and comedy
nights. Summer rates start at
$203. If ritzy is more your style,
head to the nearby St. Julien
Hotel & Spa.

Explore
Local Faves

If Boulder isn’t hippie enough
or high enough (elevation-wise)
for you, you’re in luck. Neder-
land, best known for its spring
Frozen Dead Guy Days, is a 30-
minute curvy drive west of town.
At 8,230 feet, five bucks will buy
you a pretty groovy afternoon: a
ride on the Carousel of Happiness
(complete with a 1913 Wurlitzer)
and a pint at Very Nice Brewing
Co. Dude, you can’t help but
smile! Stroll around town, where
you’ll find street musicians, a
coffee and taco bar (Salto) and a
shack-sized visitor center with a
sticker: “Don’t hate. Neditate.”
One shop was closed with a “Sor-
ry, I’m in Red Rocks” sign. Take a
hike or keep on driving: Ned sits
on the breathtaking Peak to Peak
Highway, a National Scenic By-

drinking fountain that sources its
water from Arapahoe Glacier on
the Continental Divide. The 160-
room, 109-year-old hotel, a block
off Pearl Street, is also home to

before athleisure and cold-
pressed juices? Step into Hotel
Boulderado, where you can ring
a bell for service on a 1909 Otis
elevator and sip from a historical

sport, try Basecamp Boulder, a
camp-themed hotel in town.

Guidebook musts
Struggling to picture Boulder

photo collage of naughty dogs.
(Liberty will replace pieces that
are lost and, er, eaten.) Each of the
700 puzzles includes “whimsy”
shapes that reflect the theme, and
visitors can pick a free one from
the extras jar. I picked a guitar.
Buy puzzles here, or visit its retail
location in the Pearl Street Mall.

Stay
Local Faves

Boulder Adventure Lodge is
the real deal. Just three miles
west of the Pearl Street Mall, its
rustic rooms sit on Four Mile
Creek (crack your windows to
hear the babble) with trails and
the Boulder Creek path minutes
away. The pet-friendly A-Lodge
has 27 rooms, hostel-style bunks
and sites for campers and #van-
life. Rooms include kitchenettes,
and I was happy to try a local
porter on tap at check-in. After
soaking up some outdoors, enjoy
the hot tub, slackline park, yoga,
Thursday bluegrass jams, Satur-
day bands and monthly film
nights, which attract hundreds.
(Upcoming ones are on July 19
and Aug. 23.) Summer rates start
at $179 for rooms and $55 for the
hostel. If nearby shopping is your

BOULDER FROM F4

In Colorado’s magnet for bohemians, wide-open spaces leave room to be you
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Gabriel Angelo, also known as the "San Francisco Trumpet Kid," performs on Pearl Street Mall.

BY ERICA JACKSON CURRAN

Visiting Miami Beach with a
toddler can make even the coolest
parents feel like uncouth outsid-
ers. Many of the city’s lavish hotels,
trendy restaurants and high-end
boutiques aren’t exactly welcom-
ing to unpredictable 2-year-olds —
but that doesn’t mean families
can’t enjoy this rowdy resort town,
as I discovered on a recent visit
with my own little wrecking ball. 

As it turns out, Miami Beach’s
famously festive vibe is a perfect
fit for younger kids, and its flair for
excess is just the thing a tired mom
like me craves in a getaway. Don’t
try to shoehorn yourself into plac-
es that are better left off-limits for
you and your crew, and you’ll 
quickly uncover a side of the city
that’s fun for all ages. 

Arrive in comfort. If you’re fly-
ing in, you’ll probably land at Mi-
ami International Airport or Fort
Lauderdale-Hollywood Interna-
tional Airport — both of which
offer nursing pods with changing
tables and play areas. Getting to
Miami Beach will take about 30 to
45 minutes, respectively, if you go
by car. Renting a ride will give you
freedom to take day trips, but keep
in mind that Miami Beach parking
prices can be exorbitant. Of the
other options, public transporta-
tion is the cheapest, but a taxi or
ride-hailing option is by far the
easiest and most direct choice 
when traveling with a kid. Just be
sure to request one with a car seat,
unless you’re planning to bring
your own. 

Find a welcoming home base.
In contrast to the sprawling,
sometimes gritty mainland city,
Miami Beach is fairly clean and
compact, especially around South
Beach’s art deco district. This area
is right on the water and loaded
with hotels — some of which are
more family-friendly than others. 

Just steps away from the bus-
tling Lincoln Road Mall, the
Loews Miami Beach Hotel, which
welcomes children with
age-appropriate gifts, is known for
putting families first. The newly
refreshed oceanfront pool is zero-
entry, meaning it’s ideal for little
ones, and there’s a shaded sand pit
on the beach. The multiple on-site
restaurants offer kids’ menus,
toys, and even iPads (with head-
phones) to keep little ones happy
during meals. For older children
(4 to 12), there’s a kids’ club with
half- and full-day programs avail-
able. 

The Ritz and Fontainebleau are
two more high-end properties
with lots of perks for travelers
with kids. For families on a budg-
et, the Royal Palm South Beach
offers suites for larger families, as
well as babysitting services. The
historical National Hotel has a
fantastically long pool with plenty
of room for you and your kiddo to
splash around.

Don’t set yourself up for din-
ing-out disasters. You know
whether your tot will hang out in a
high chair long enough for you to
eat a complete meal or throw a fit
if restrained for too long. If they’re
anything like mine, the latter is
more likely — which is why I find
Miami Beach’s lively and casual
outdoor spots ideal for dining out.

Puerto Sagua, a no-frills diner
in the heart of South Beach, has
been churning out Cuban comfort
food since the 1960s. Even picky

eaters should be happy with the
yellow rice and roasted chicken,
while parents will enjoy heaping
servings of ropa vieja and picadil-
lo capped off with a steaming cor-
tadito. The staff is friendly and
fast-moving, and the clientele in-
cludes quite a few sandy, sun-
burned families taking a break
from the beach. 

For something quick that’ll
make you feel young and hip, 
Taquiza is a little walk-up Mexican
place under a hostel on bustling
Collins Avenue. Order a tray full of
tacos on handmade blue masa tor-
tillas, from traditional (carnitas
and asado) to more creative
(chapulines — adobo-seasoned 
grasshoppers on guacamole). The
tables on the small, shaded patio
fill up quickly, but there are addi-
tional tables outside of the hostel
entrance upstairs. 

Braving brunch? It’s a religion
in Miami, and Yardbird Southern
Table & Bar approaches the mid-
morning meal with the reverence
it deserves. Skip the lines by mak-
ing a reservation, then order the
fried chicken served with honey
hot sauce and chilled spiced wa-
termelon on waffles made with

Vermont sharp cheddar cheese.
The loud music and relaxed ambi-
ance will make you and your tot
feel right at home.

Don’t limit yourself to “kid-
friendly” activities. Yes, Miami
proper has a children’s museum
and a zoo and even a wildlife
sanctuary called Monkey Jungle.
And if you don’t mind the time it
takes to get there, these are great
for killing at least a few hours. But
remember: It’s your vacation, too,
so look for activities closer to
home base that won’t leave you
checking your phone after 15 min-
utes. 

On the southern tip of Miami
Beach, where the ocean meets Bis-
cayne Bay, South Pointe Park of-
fers picturesque views of passing
ships and Fisher Island. It’s a pop-
ular spot for lounging, people-
watching and amateur photo
shoots. And for kids, there’s plenty
of green space for running around,
along with a playground and wa-
ter park. There’s even a snack bar
where you can fuel up with ice
cream and smoothies. Flamingo
Park is another locally loved green
space with athletic fields, tennis

courts and a lap pool for active
parents, plus a playground and
zero-entry pool with a waterslide
for tots. 

The Miami Beach Botanical
Garden is fairly compact, but it’s
easy to get lost in the winding,
shaded paths. Secret garden
paths, bizarre tropical plants, a
quaint footbridge, and lizards ga-
lore will keep your kid enter-
tained, while you enjoy the lush
foliage, modern lawn furniture 
and endless photo ops. Younger
kids won’t grasp the importance of
the adjacent Holocaust Memorial,
but it’s a powerful tribute that
you’ll want to take some time to
experience.

Afterward, on Lincoln Road —
the mile-long pedestrian street 
lined with shops and sidewalk ca-
fes — you can indulge in some
window-shopping, grab some
fresh fruit from a market stall and
duck into Books & Books for some
new family reads. Your kid will
relish the rare chance to frolic
down the car-free stretch.

travel@washpost.com

Curran is a writer based in Richmond. 
Find her on Twitter: @Calendar_Girl.

Toddling around Miami Beach
There’s no ignoring its decidedly grown-up side, but with restaurants and activities to please all ages, having a kid in tow can be — dare we say — a lot of fun

ERICA JACKSON CURRAN

If you go
WHERE TO STAY
National Hotel
1677 Collins Ave. 

305-532-2311

nationalhotel.com

Built in 1939 and fully restored in 
2014, this art deco beauty boasts 
the city’s longest infinity-edge 
pool, which is flanked by cabanas, 
cushy chaises and shady palm 
trees. Rooms start at $155.

Loews Miami Beach Hotel
1601 Collins Ave. 

305-604-1601

loewshotels.com/miami-beach 

This newly redesigned luxury hotel 
offers nearly 800 rooms, six on-
site restaurants and bars, a spa, 
and direct access to the beach. 
Families are welcome, and the 
central South Beach location is 
ideal for explorations with little 
ones.

Rooms start at $249.

WHERE TO EAT
Puerto Sagua
700 Collins Ave. 

305-673-1115

An approachable Cuban diner 
amid South Beach’s upscale 
boutiques and bars, Puerto Sagua 
offers a generous menu of 
affordable, perfectly prepared 
Cuban specialties. Don’t leave 
without trying the Cuban 
sandwich. Entrees average $10.

Taquiza
1506 Collins Ave. 

305-748-6099

taquizatacos.com

Everything is made from scratch 
at this traditional Mexican 
taqueria. If you’re up early, stop by 
for a breakfast of chilaquiles, or 
drop in later for grasshopper tacos 
with a side of cotija-coated elote. 
Closed Mondays. Tacos from 
$3.50.

WHAT TO DO
South Pointe Park
1 Washington Ave.

Soak up the 360-degree water 
views, splash around in the mini 
water park and stroll along the 
beachside walking paths at this 
beloved local park. Free.

Miami Beach Botanical Garden
2000 Convention Center Dr.

305-673-7256

mbgarden.org

Tucked within a block off busy 
Dade Boulevard, this lush garden 
feels like an oasis in the middle of 
bustling South Beach. Breathe in 
the fragrance of the ylang-ylang 
tree, marvel at the garden’s 
extensive orchid collection and let 
your little one have fun feeding 
the koi. Free.

INFORMATION
miamiandbeaches.com

— E.J.C.

ERICA JACKSON CURRAN
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CLOCKWISE FROM TOP: The author’s husband, Todd Curran, and son enjoy a swim at the National Hotel. The patio at Taquiza is 
a family-friendly option. On dry land, the author’s son explores the shade at the Miami Beach Botanical Garden. 

 For the author’s full list of 
Miami Beach recommendations, 
visit washingtonpost.com/travel 


